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Abstract 



PURPOSE:To obtain jelly food which gives a texture as if fruit pulp were contained more than the real 
amount, because the pulp is hardly distinguishable from the jelly, when the refrigerated jelly food is naturally 
thawed, by mixing fruit pulp and sugars with a gelling agent under heating, then solidifying the mixture by 
cooling. 

CONSTITUTIONS mixture, preferably containing 30% of fruit pulp, sugars and water is combined with a 
gelling agent such as a product containing carrageenan, locust bean gum or pectin and mixed under 
heating. Then, the product is solidified by cooling to give jelly in the gel form. The jelly is refrigerated, then 
naturally thawed to modify the jelly part to the texture just like fruit pulp. Thus, the product gives the texture 
as if the whole part of the jelly is filled with fruit pulp. 
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